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The human embryo is provided with the predigested food of the mother by means of the fetal circulation. After birth provision has been made for another highly nutritious and readily available source of food to the infant through the mammary gland of the mother. Normal infants under the usual conditions survive this period fairly well. Most of the trouble from food comes after the infant has been removed from these highly protected and nutritious sources and must shift for himself.
Primitive man and food It is not known at what period of evolution man learned to discern the proper food for his diet. Certainly there must have been a period in his existence when he began to distinguish between poisonous and nonpoisonous plants, good and bad meat, and to recognize a potable water. Since food is necessary to life, it is instinctive to eat for self-preservation. Whether one adheres to the convergence theory of Bastian or the conviction theory of Ratzel relative to ethnic traits and practices, the singular fact remains that all phases of social anthropology which have to do with instinctive actions invariably converge to a common point of similarity. According to the Bastian theory any savage tribe, left to itself in a favorable environment, will inevitably evolve a culture all its own for the regulation of a food.supply, of sexual and social relations, will adjust itself to the unknown, and will establish a political economy, ethics, law, medicine, and religion. Of the ultimate origin of food regulations, we know little or nothing. Whatever hypothesis we may advance is simply the attempt of a civilized or educated mind to interpret from isolated instances the workings of the primitive mind.
When one considers the food habits of various peoples in different parts of the world and makes due allowances for climatic, soil, and environmental conditions, he finds many points of similarity. The Several of the outstanding regulations concerning meat, fowl, and fish will be given. For example, the type of animal considered safe for eating was "Whatsoever parteth the hoof, and is clovenfooted, and cheweth the cud among the beasts, that shall ye eat." Animals such as the camel, coney, hare, and swine which did not meet all the above specifications were forbidden. We now know that rabbits are subject to diseases such as tularemia which is transmissible to man. From earliest times and even today savages will not eat hares, since it is believed that the flesh of so timid a creature might make them cowardly. Swine likewise are subject to many diseases, such as trichiniasis, tuberculosis, hog cholera, etc., and might be objected to by some people for the same reason that savages object to eating the hare.
The regulation regarding fish was "These shall ye eat, of all that are in the waters; whatsoever hath fins and scales in the waters, in the seas and in the rivers, them shall ye eat." A great many fowl, mostly birds of prey, were not considered fit for human consumption. Other animals not to be eaten were the weasel, mouse, tortoise, ferret, chameleon, lizard, snail, and mole.
It A second group responsible for many of the outbreaks of disease due to food is the Eberthella group. Eberthella typhosa, the causative agent of typhoid fever, is responsible for more outbreaks of disease through the medium of water, milk, dairy products, and food in general than all the other organisms combined. Other members of this group are Eberthella dysenteriae and paradysenteriae.
Brucella abortus, melitensis, and suis form a third group responsible for food outbreaks, especially in milk and food handlers.
The principal offender in the Pasteurella group is Pasteurella tularensis, pathogenic for many species of rodents and for man if he handles or dresses infected rabbits.
Streptococcal food poisonings are common in man. The beta hemolytic streptococci such as Streptococcus scarlatinae, epidemicus, and pyogenes, especially from infected milk, are responsible for scarlet fever and septic sore throat. Alpha-type streptococci have been incriminated in several outbreaks of food poisoning due to Vienna sausage and beef croquettes, although they are not associated with food poisoning as commonly as is the beta-type, or possibly they have been overlooked in the search for etiological factors.
Botulism is much more common than is generally known. Nutrition and its relation to health Early observations clearly established that neither medicine nor surgery could give relief from certain diseases such as scurvy, beriberi, and ophthalmia. As early as 1535-36, Jacques Cartier relates that the Iroquois around Quebec treated scurvy in his crew very successfully with an infusion of bark and leaves of the hemlock spruce. In 1720, Kramer in his Medicina Castrensis relates how green vegetables, oranges, lemons, and citrons could cure the dreadful evil of scurvy. Lind, in 1757, pointed out that lemon juice retained its antiscorbutic property but that dried spinach was useless in preventing scurvy, since it lost during preparation something which moisture could not replace. Budd, in 1841, ascribed the action of antiscorbutic foods to an essential element which he predicted would be discovered by organic chemists in the future.
Beriberi was exceedingly prevalent in the Japanese navy, affecting annually from 25 to 40 per cent of the entire personnel during the years 1878 to 1882. Takaki, in 1885, became convinced that the diet was the cause and had the diet altered in certain respects. Most important was the substitution of barley for a considerable portion of the polished rice, whereupon the beriberi practically disappeared. These observations were the forerunners of important discoveries soon to be made in the field of nutrition.
It remained, however, for Hopkins in England, and Osborne and Mendel and McCollum and Davis in this country to show that normal nutrition requires substances in addition to proteins, carbohydrates, fats, minerals, and water and that it is possible to obtain them in a natural food supply if it is properly balanced. These men and others that followed discovered the role of vitamins in nutrition, thereby laying the foundation for the prevention of a group of diseases now commonly known as the nutritional deficiency diseases. We now have the "basic seven" in foods and know that if selections from each of these seven groups are eaten daily our health will not suffer from dietary causes.
We Tin poisoning is practically unknown although tin is used for packing millions of pounds of food each year. The fallacious concept still persists that food allowed to remain in an opened tin can spoils more quickly than if poured into another container, whereas, an opened tin can is an ideal storage receptacle for the unused portion of the food.
Despite all that is known about food and its relation to health, it is estimated that less than 35 per cent of the people enjoy a "satisfactory diet." The other 65 per cent have their hunger satisfied but fail to eat the foods necessary for good health and vigor.
The prime need is to make available to the great mass of people the knowledge which we already possess so that they may put it to daily use and thereby enjoy that increased measure of good health which may be attained from application of these newly established facts about food. Only if research is turned into practical effect does it benefit mankind.
